To put new wines on the market rather than aged wines made from Muscat Bailey A grapes, we investigated the effective use of sulfur dioxide for that purpose.Muscat Bailey A must was fermented after the addition of SO2 ranging in concentration from0to 150mg/2.There was no detectable amount of free SO2 in the must one day after the addition of 50mg/P SO2 and four days after the addition of 100 and 150 mg/2 SO2.Total phenols,flavonoid phenols,and total pigments in the fermenting musts increased with concentration of SO2 added.The influence of added SO2 on wine color,color hue,polymeric pigment color,and degree of pigment coloration in the fermenting musts and wines also depended on the SO2 concetration. However, each of the color parameters except for the degree of pigment coloration in the respective fermenting musts to which SO2 was added attained similar levels during secondary fermentation.Prior to bottling SO2 was added to give the free SO2 concentrations ranging from 0 to 50mg/2 and the wines were stored at 15C for one month. The highest total phenols, flavonoid phenols,wine color,and total pigments were obtained in the wines containing about 20mg/2 free SO2. When free SO2 was present at about 50mg/2,the degree of red color of the wines decreased. Total phenols and some color parameters differed,even among wines exhibiting the same concentrations of free SO2.Therefore,it seems that the addition of SO2 not only at bottling but also prior to fermentation highly affected the color intensity of the resulting red wines. The symbols are the same as in Fig.1 . The symbols are the same as in Fig.1 .GAE:gallic acid equivalent. Free SO2 was determined one day after the addition of SO2 to wine when bottled.Total and flavonoid phenols and the various pigment parameters were determined one month after bottling.PPC:polymeric pigment color.
